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[This  publication  is  designed  to  disseminate  information  and  instructions  to  persons  in  the  service  of 
the  Bureau  of  Animal  Industry  and  to  proprietors  of  establishments  at  which  the  Federal  meat  inspection 
is  conducted.  It  is -not  intended  for  general  distribution  to  the  public.  A  supply  will  be  sent  to  each 
official  in  charge  of  a  station  or  branch  of  the  bureau  service,  who  should  promptly  distribute  copies  to 
members  of  his  force.    A  file  should  be  kept  at  each  station  for  reference.] 


CHANGES  m  DIRECTORY. 

The  following  changes  have  been  made  since  those  indicated  in  Service  Announce- 
ments of  May  15,  1912: 

Meat  Inspection  Inaugurated. 

*132G.  Boston  Kosher  Beef  Co.,  Brighton,  Mass. 
*859.  Ward  &  Co.,  Fairmont,  Minn. 

860.  T.  H.  Wheeler  Co.,  409  Commercial  Street,  Boston,  Mass. 

861.  The  William  Edwards  Co.,  West  Ninth  Street,  Cleveland,  Ohio. 

*863.  The  Stock  Yards  Packing  Co.,  211  Central  Avenue,  Kansas  City,  Kans. 

Meat  Inspection  Discontinued. 

*121.  San  Antonio  Meat  Co.,  Pomona,  Cal. 

*135.  I.  Stiefel  &  Sons,  407  East  Forty-fourth  Street,  New  York,  N.  Y. 

*675.  Zoeckler  Bros.  Co.,  122  Bow  Street,  Wheeling,  W.  Va. 

*758.  The  Davis  Packing  Co.,  Cavendish,  Vt, 

*791.  Corn  Belt  Packing  Co.,  Fort  Dodge,  Iowa. 

795.  The  Cleveland  Butterine  Co.,  1551  Merwin  Avenue,  Cleveland,  Ohio. 

820.  Beale  &  Garnett  Co.,  Eastport,  Me. 
*842.  A.  Maybaum  &  Sons  (Inc.),  6395  Orange  Avenue,  Newark,  N.  J. 

843.  Highland  Ranch,  Ashland,  Oreg. 

New  Station. 
Fairmont,  Minn. 

*  Conducts  slaughtering. 
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Stations  Discontinued. 

Ashland,  Oreg. 
Cavendish,  Vt. 
Eastport,  Me. 
Fort  Dodge,  Iowa. 
Pomona,  Cal. 

Changes  of  Addresses  of  Officials  in  Charge. 

Dr.  L.  P.  Beechy,  44  Federal  Building,  Columbus,  Ohio,  instead  of  P.  0.  Box  133, 
Station  C. 

Dr.  J.  D.  Stillwell,  care  Ward  &  Co.,  Fairmont,  Minn.,  instead  of  care  Corn  Belt 
Packing  Co.,  Fort  Dodge,  Iowa. 

Names  Removed  from  Address  List. 

Dr.  A.  L.  Faunce,  Fort  Atkinson,  Wis. 
Dr.  Ben  Howes,  Cavendish,  Vt. 


INSTRUCTIONS  CONCERNING  MEAT  INSPECTION. 

Information  Regarding  Retaining  Rooms  or  Places  for  Final  Inspection. 

When  plans  of  proposed  retaining  rooms  or  places  for  final  inspection  or  plans  for 
new  abattoirs  are  forwarded  to  the  bureau  for  approval,  it  is  requested  that  the  plans 
be  accompanied  by  full  information  in  regard  to  the  positions  assigned  inspectors  for 
examination  of  the  cervical  glands  and  of  the  viscera.  The  information  should  also 
include  the  approximate  distance  from  the  scraping  bench  to  the  retaining  room  or 
place  for  final  inspection,  height  of  rail  from  the  floor,  the  locations  of  the  various 
workers  on  the  dressing  rail,  washers,  sprinklers,  floor  troughs,  etc.;  also  the  route  by 
which  condemned  material  is  conveyed  from  the  place  of  final  inspection  to  the  in- 
edible tank  house. 

The  Use  of  Sulphites  in  Meats  and  Meat  Food  Products. 

Inquiries  have  been  received  by  the  bureau  regarding  the  use  of  sulphites  as  meat 
preservatives.  Inspectors  are,  of  course,  aware  that  the  use  of  sulphites  for  such  a 
purpose  is  not  permitted.  For  the  information  of  the  trade  it  maybe  stated  that  the 
bureau  has  never  given  permission  for  the  use  of  sulphites  as  meat  preservatives,  but, 
on  the  contrary,  has  withdrawn  certificates  of  exemption  from  23  different  establish- 
ments on  account  of  sulphites  being  used.  Furthermore,  2  cases  of  prosecution  have 
been  instituted  which  involved  the  shipment  in  interstate  commerce  of  meats  con- 
taining sulphites,  a  prohibited  preservative.  One  of  the  defendants  has  been  con- 
victed.    The  other  case  has  not  yet  been  decided  by  the  courts. 

On  December  15,  1909,  the  bureau  issued  certain  instructions  regarding  the  use  of 
sulphur  dioxid  and  compounds  thereof  in  meats  and  meat  food  products.  This 
notice  was  intended  to  apply  particularly  to  the  use  in  pickling  solutions  of  molasses 
containing  sulphur  dioxid  and  to  the  employment  in  meat  food  products  of  gelatin 
which  might  contain  small  amounts  of  sulphur  dioxid  or  its  compounds.  Food 
Inspection  Decision  89,  of  the  Board  of  Food  and  Drug  Inspection,  which  had  been 
previously  issued,  permitted  molasses  and  gelatin  to  contain  sulphur  dioxid  pending 
the  report  of  the  Referee  Board,  provided  the  articles  were  suitably  labeled  to  show 
the  presence  of  sulphur  dioxid. 

Inspectors  will  continue,  as  in  the  past,  to  prevent  the  use  of  sulphites  as  meat 
preservatives,  and  they  will,  of  course,  immediately  report  to  the  Washington  office 
any  violation  of  the  regulations  in  this  respect. 
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Long  and   Short   Cut   Hams. 

In  Service  Announcements  for  January  15,  1912,  inspectors  in  charge  of  meat  inspec- 
tion were  directed  to  report  as  to  whether  in  their  opinion  long-cut  hams  which  do 
not  have  the  marrow  exposed  cure  out  and  keep  better  than  short-cut  hams  with 
marrow  exposed. 

Replies  were  received  from  117  inspectors  and  the  preponderance  of  opinion  is  in 
favor  of  long-cut  hams.  Sixteen  expressed  no  opinion  from  lack  of  data.  Fourteen 
stated  that  there  was  no  appreciable  difference  between  long-cut  and  short-cut  hams. 
Two  were  divided  in  their  opinion,  believing  that  short-cut  hams  cure  better,  while 
long-cut  hams  keep  better.  Seventy-one  expressed  an  opinion  favorable  to  long-cut 
hams,  and  14  favorable  to  short-cut  hams.  Of  the  positive  replies,  therefore,  84  per 
cent  favor  long-cut  hams  and  16  per  cent  short-cut  hams. 

The  chief  of  the  bureau  would  be  glad  to  receive  any  further  information  or  opinions 
as  a  result  of  further  observations. 

Flies  and  Sanitation. 

In  connection  with  the  matter  of  sanitation  in  and  about  establishments  where 
slaughtering  is  conducted  and  meats  and  meat  food  products  are  handled,  inspectors 
should  see  that  every  possible  effort  is  made  to  reduce  the  number  of  flies  to  a  minimum 
and  that  suitable  precautions  are  taken  to  safeguard  against  them. 

The  fact  that  in  most  communities  flies  are  allowed  to  breed  and  multiply  unchecked 
can  not  be  considered  an  excuse  for  permitting  them  to  become  a  nuisance  in  official 
establishments.  The  bureau  insists  that  flies  shall  be  excluded  so  far  as  possible  from 
official  establishments,  that  those  which  gain  entrance  shall  be  destroyed,  and  that 
meats  and  meat  food  products  shall  be  protected  from  them.  There  are  various  means 
by  which  these  ends  may  be  accomplished. 

Destroying  and  Protecting  Against  Flies. 

Cover  cloths. — The  use  of  cloths  for  covering  meats  is  a  simple  and  effective  method 
of  protecting  against  flies.  The  proper  cloth  to  use  is  a  heavy,  limp  cloth  of  close  weave 
and  smooth  texture  like  washed  cotton  canvas  or  duck.  Cheesecloth  and  ordinary 
muslin  are  too  light,  and  burlap  is  too  coarse  and  has  too  much  lint.  All  covers  shall 
be  kept  clean. 

Screens. — Suitable  screens  shall  be  employed  wherever  necessary  to  protect  windows 
and  other  openings,  and  wherever  necessary  and  practicable  in  doorways. 

Fans. — Rotary  fans  are  very  useful  as  a  fly  repellent  over  workbenches  and  in  door- 
ways arranged  so  that  the  current  of  air  flows  outward. 

Traps. — Fly  traps  baited  with  bread  and  milk,  sweetened  water,  or  stale  beer  may 
be  placed  in  spots  where  flies  tend  to  congregate;  for  example,  near  windows.  When 
liberally  used  and  properly  attended  to  fly  traps  are  a  most  effective  means  of  reducing 
the  number  of  flies  and  may  be  used  to  advantage  anywhere  that  flies  are  likely  to 
occur. 

Sticky  fly  paper. — Sticky  fly  paper  is  a  well-known,  useful,  and  commendable 
means  of  catching  flies. 

Fly  poisons. — Fly  poisons  may  be  used  under  some  circumstances,  but  are  objec- 
tionable wherever  there  is  any  danger  of  the  dead  flies  falling  into  edible  products 
or  into  or  upon  utentsils  used  in  the  preparation  of  such  products;  they  are  also  ob- 
jectionable for  the  reason  that  poisonous  substances  should  not  be  used  around  foods, 
hence  the  places  where  fly  poisons  may  be  employed  are  limited  to  those  in  which 
there  is  no  risk  of  the  contamination  of  edible  products  either  by  the  fly  poisons  or 
by  the  flies  killed  by  them.  As  a  general  rule  the  use  of  fly  poisons  may  be  permitted 
in  inedible  departments,  toilet  rooms,  dressing  rooms,  on  loading  docks,  etc.,  but  in 
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no  instance  shall  their  use  be  permitted  if  there  is  any  attendant  risk  of  the  contami- 
nation of  edible  products.  A  readily  prepared  and  effective  fly  poison  may  be  made 
from  sweetened  water  to  which  formalin  has  been  added  in  the  proportion  of  2  or  3 
teaspoonfuls  of  formalin  to  the  pint  of  water.  This  solution  is  exposed  in  shallow 
dishes  in  the  same  manner  as  fly  paper.  As  flies  seek  something  to  drink  in  the 
early  morning,  a  room  may  be  quite  thoroughly  rid  of  them  by  removing  or  covering 
at  night  all  liquids  or  substances  from  which  flies  may  obtain  moisture  and  exposing 
the  formalin  solution  so  that  the  flies  will  have  an  opportunity  to  drink  it  the  first 
thing  in  the  morning. 

The  fumes  of  sulphur  or  pyre  thrum  powder  (fresh  and  of  best  quality)  will  kill  or 
stupefy  flies  so  that  they  may  be  swept  up  and  removed,  but  these  remedies  must 
not  be  used  in  rooms  containing  edible  products.  Sulphur  is  likely  to  discolor  paints 
and  tarnish  metals  and  the  fumes  of  pyrethrum  leave  a  brownish  stain  on  woodwork 
and  other  objects. 

Darkening  rooms. — Rooms  which  can  be  darkened  by  curtains  or  other  means  may 
readily  be  kept  free  from  flies,  and  wherever  light  is  not  essential  this  simple  expedient 
is  a  most  useful  one. 

Refrigeration. — Rooms  may  be  kept  free  from  flies  by  refrigeration  and  in  many 
instances  this  may  be  found  the  most  satisfactory  means  of  control. 

Breeding  places. — Attempts  merely  to  destroy  and  protect  against  adult  flies  are 
not  sufficient  to  maintain  effective  control  of  the  fly  nuisance.  Attention  must  also 
be  given  to  the  prevention  of  conditions  in  and  around  official  establishments  which 
may  be  favorable  to  the  breeding  of  flies.  This  is  highly  important  and  must  not 
be  neglected. 

The  accumulation  of  any  refuse  or  rubbish  on  the  premises  of  official  establishments 
in  which  flies  may  breed  shall  not  be  permitted,  and  the  bureau,  furthermore,  con- 
siders it  the  duty  of  proprietors  of  official  establishments  to  enlist  the  aid  of  local 
authorities  and  to  take  any  other  action  necessary  to  prevent  the  existence  of  fly- 
breeding  centers  in  the  surrounding  neighborhood  outside  the  premises  of  establish- 
ments. A  few  manure  piles  and  accumulations  of  refuse  in  the  neighborhood  will 
furnish  flies  in  sufficient  numbers  to  offset  largely  the  most  strenuous  efforts  to  keep  an 
establishment  free  from  these  pests. 

In  searching  for  breeding  places  of  flies,  it  should  be  remembered  that  any  accumu- 
lation of  organic  refuse  and  rubbish  large  enough  to  be  readily  noticeable  is  likely 
to  furnish  its  quota  of  flies.  Under  ordinary  circumstances  flies  are  unlikely  to 
breed  in  small  quantities  of  organic  matter,  owing  to  the  absence  of  the  necessary 
conditions  for  fermentation,  so  that  the  fly  infestation  of  a  given  neighborhood  may 
be  practically  eliminated  if  all  readily  apparent  accumulations  of  horse  manure, 
refuse,  rubbish,  etc.,  are  removed  and  future  accumulations  of  the  sort  prevented. 

Horse  manure  is  favored  by  house  flies  above  all  other  materials  as  a  breeding  place. 
Human  feces  apparently  rank  next  to  horse  manure.  Hog  manure  affords  favorable 
conditions  for  the  development  of  fly  larvae,  and  under  some  circumstances  flies  will 
breed  abundantly  in  cow  manure.  Among  a  long  list  of  materials  other  than  manure 
from  which  house  flies  have  been  bred  in  large  numbers  may  be  mentioned  animal 
refuse  from  slaughterhouses,  contents  of  paunches  of  slaughtered  cattle,  sawdust 
sweepings  from  slaughterhouses  and  meat  markets,  hogs'  hair,  rotten  chicken  feathers, 
rotting  vegetables  and  melon  rinds,  brewery  waste,  and  kitchen  refuse. 

Further  information  relative  to  flies  may  be  found  in  Farmers'  Bulletin  459,  which 
may  be  obtained  free  of  charge  on  application  to  the  bureau. 
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SUBSTANCES  PERMITTED  FOR  OFFICIAL  DIPPING. 
Sheep. 

The  use  of  the  following-named  substances  is  permitted  by  the  department  in  the 
official  dipping  of  sheep  for  scabies: 

"Cresoleum  No.  1,"  a  coal-tar  creosote  dip,  manufactured  for  W.  B.  McCloud  &  Co., 
Chicago,  111.     Dilution  permitted,  1  gallon  to  not  more  than  71  gallons  of  water. 

"Barber's  Stock  Dip,"  a  coal-tar  creosote  dip,  manufactured  for  the  Barber  Medicine- 
Co.,  Kansas  City,  Mo.     Dilution  permitted,  1  gallon  to  not  more  than  69  gallons  o 
water. 

"Peerless  Dip  and  Disinfectant,"  a,  coal-tar  creosote  dip,  manufactured  for  the  Peerless 
Stock  Powder  Co.,  Coatsburg,  111.  Dilution  permitted,  1  gallon  to  not  more  than  75 
gallons  of  water. 

Sheep  and  Cattle. 

The  use  of  the  following-named  substance  is  permitted  by  the  department  in  the 
official  dipping  of  sheep  and  cattle  for  scabies: 

"Sherwin-Williams  J\To.  15  Cattle  Dip,"  a  lime-sulphur  dip,  manufactured  by  the 
Sherwin-Williams  Co.,  Cleveland,  Ohio.  Dilution  permitted,  1  gallon  to  not  more 
than  15  gallons  of  water. 

Inspectors  will  not  permit  the  use  in  official  dipping  of  packages  of  these  dips  which 
are  not  labeled  in  accordance  with  the  above  specifications,  nor  will  they  permit  the 
use  in  official  dipping  of  any  proprietary  dip  which  does  not  bear  the  guaranty  required 
of  manufacturers  by  the  regulations,  B.  A.  I.  Order  143  and  amendments  thereto,  or 
which  in  any  manner  violates  the  provisions  of  said  regulations  or  amendments. 


CONVICTIONS  FOR  VIOLATIONS  OF  LAWS. 

Quarantine  Law. 

The  following  results  of  court  prosecutions  for  violations  of  the  live-stock  quarantine 
law  have  been  reported  to  the  bureau  since  May  10,  1912: 


Number 
of  cases. 

Defendant. 

Penalty. 

Where  tried. 

1 

S10O 
100 
200 

2,000 

Charleston,  S.  C. 

1 

George  Heath 

Batesville,  Ark. 

2 

Mobile  &  Ohio  R.  R.  Co 

East  St.  Louis,  Mo. 

20 

Illinois  Central  R.  R 

Eastern  district  of  Illinois. 

Twenty- 

eight 

-hour  Law. 

Number 
of  cases. 

Defendant  railroad. 

Penalty. 

Where  tried. 

1  Great  Northern 1  $109.00 

1  Cincinnati,  Hamilton  &  Davton [  118. 91 

1  Denver  &  Rio  Grande |  121.62 

4  Kansas  City  Southern 300.00 

8  Chicago,  Rock  Island  &  Pacific 583. 35 

2  Missouri,  Kansas  &  Texas '  200. 00 

1  Southern 100. 00 

1  ,  Wabash 100.00 

2  Illinois  Central 200.00 

1  Chicago,  Burlington  &  Quincy 171. 51 

6  Atchison,  Topeka  &  Santa  Fe i  860. 25 

3  St.  Louis  &  San  Francisco i  349. 95 

1  Northern  Pacific 113.30 


Montana. 

Cincinnati,  Ohio. 

Colorado. 

Topeka,  Kans. 

Kansas. 

Eastern  district  of  Oklahoma. 

Eastern  district  of  Illinois. 

Do. 

Do. 
Nebraska. 
Kansas. 

Do. 
Montana. 
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Meat-Inspection  Law. 

In  the  case  of  the  United  States  v.  A.  H.  Panzer,  Tripoli.  Iowa,  tor  violating  the 
meat-inspection  act  in  shipping  immature  calf  carcasses  in  interstate  trade,  the  de- 
fendant recently  entered  a  plea  of  guilty  and  the  court  imposed  a  fine  of  §100  and  costs, 
which  fine  and  costs  were  paid. 

In  the  case  of  the  United  States  ».  D.  E.  Xorman,  Tripoli,  Iowa,  for  violations  of  the 
meat-inspection  act  in  shipping  in  interstate  trade  calf  carcasses  which  were  immature  > 
unsound,  unwholsome,  and  unfit  for  human  food,  the  defendant  recently  entered  a 
plea  of  guilty,  and  the  court  imposed  a  fine  of  S200  and  costs,  which  fine  and  costs  were 
paid. 

In  the  case  of  the  United  States  v.  William  Oemichen,  Plymouth,  Wis.,  for  violating 
the  meat-inspection  act  in  shipping  an  immature  calf  carcass  in  interstate  trade,  the 
defendant  recently  pleaded  guilty  and  was  sentenced  to  pay  a  fine  of  S15. 

In  the  case  of  the  United  States  v.  John  Warner,  Columbus,  N.  J.,  for  violating  the 
meat-inspection  act  in  shipping  immature  calf  carcasses  in  interstate  trade,  the  de- 
fendant recently  entered  a  plea  of  non  vult  and  was  fined  $50  by  the  court. 


IMPORTATION  OF  CATTLE  INTO  BELGIUM. 

The  department  is  informed  by  the  Department  of  State  that  the  Government  of 
Belgium  has  issued  official  notices  allowing  the  shipment  from  the  docks  at  Antwerp  to 
slaughterhouses  at  Ghent,  Bruges,  Louvain,  Malines,  and  Xamur  of  cattle  imported  at 
Antwerp  from  overseas  according  to  existing  regulations.  After  having  passed  the 
sanitary  inspection  and  been  marked,  the  cattle  shall  be  shipped  in  wagons  direct  from 
the  place  of  landing  to  the  nearest  railway  station,  from  which  they  shall  be  shipped, 
in  sealed  cars  and  without  transshipment  en  route,  to  their  destination  at  the  places 
mentioned.  Immediately  on  arrival  at  these  stations  the}'  shall  be  transferred  direct 
in  wagons  under  the  supervision  of  the  local  police  from  the  cars  which  have  brought 
them  to  the  said  slaughterhouses,  where  they  shall  remain  in  sequestration  until 
slaughtered.     Slaughtering  must  occur  within  48  hours  after  their  arrival  at  the  station. 


NEW  QUARANTINE  STATION  FOR  THE  PORT  OF  BALTIMORE. 

Two  of  the  new  barns  are  now  ready  at  the  new  quarantine  station  for  the  port  of 
Baltimore  at  Turner,  Md.,  and  a  third  is  completed  but  is  being  used  for  the  storage  of 
building  material  for  the  construction  of  five  other  barns  in  course  of  erection.  It  is 
expected  that  these  five  will  be  finished  by  August  15,  which  will  make  eight  barns  in 
all  at  that  station.  One  importation  of  cattle  and  another  of  hogs  have  been  received 
at  this  station,  and  permits  have  been  issued  for  others. 


INSPECTION  AND  TESTING  OF  ANIMALS  FOR  CANADA. 

The  following  changes  have  been  made  in  the  list  of  practicing  veterinarians  regis- 
tered by  the  bureau  and  authorized  to  inspect  and  test  with  mallein  horses,  mules, 
and  asses  intended  for  export  to  Canada: 

Names  Added  to  List. 

Dr.  Carl  Cozier,  Bellingham.  Wash. 
Dr.  H.  Anderson,  Dickinson,  X.  Dak. 
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INJURIES  TO  EMPLOYEES. 

In  connection  with  the  administration  of  the  act  of  May  30,  1908,  which  provides 
compensation  for  certain  artisans  and  laborers  injured  in  the  service  of  the  United 
States,  an  attempt  has  been  made  to  secure  a  report  for  statistical  purposes  of  all  acci- 
dents causing  disability  of  one  day  or  longer,  or  resulting  fatally,  regardless  of  the  right 
of  the  injured  employee  to  receive  compensation  under  this  act.  It  has  developed  that 
there  is  a  lack  of  clear  understanding  in  connection  with  the  matter  of  reporting  acci- 
dents, and  it  seems  probable  that  not  all  accidents  have  been  reported  in  the  past.  A 
circular  has  therefore  been  prepared  (C.  A. -21),  copies  of  which  will  be  mailed  to 
inspectors  in  charge  and  others  concerned,  who  are  requested  to  keep  on  hand  a  supply 
of  the  necessary  forms  mentioned  therein,  and  to  make  reports  in  duplicate  of  all 
accidents  coming  within  the  scope  defined  in  the  circular. 


PAPERS  CONCERNING  CHANGES  IN  PERSONNEL. 

Under  a  recent  ruling  of  the  Secretary,  it  is  no  longer  necessary  to  issue  a  formal 
order  when  an  employee  is  transferred  from  one  lump-fund  appropriation  to  another. 
For  example,  if  the  last  commission  of  an  employee  indicates  that  his  salary  will  be 
paid  from  the  inspection  and  quarantine  appropriation,  and  subsequently  he  is  trans- 
ferred to  meat  inspection,  his  salary  thereafter  will  be  paid  from  the  meat-inspection 
appropriation,  and  the  inspection  and  quarantine  commission  will  be  quoted  as  the 
date  of  last  appointment.  No  formal  order  is  required  in  such  cases,  however,  as  the 
matter  is  adjusted  in  the  bureau. 

The  above  instructions  do  not  apply  to  employees  transferred  to  or  from  the  statutory 
appropriation,  as  formal  orders  will  be  issued  for  such  changes,  the  same  as  heretofore. 


TRANSPORTATION  REQUESTS  FOR  FISCAL  YEAR  1912. 

All  transportation  requests  that  are  stamped  "good  only  until  June  30,  1912," 
should  be  mailed  to  the  Washington  office  of  the  bureau  at  the  close  of  business  on  the 
last  day  of  this  month.  These  requests  will  be  canceled  on  the  records  of  the  depart- 
ment, and  must  not  be  used  after  June  30,  1912,  as  they  are  void  subsequent  to  that 
date. 


USE  OF  MILEAGE  AND  SCRIP. 

It  is  desired  that  all  employees  shall  adopt  the  use  of  mileage  or  scrip,  when  practi- 
cable, if  it  is  probable  that  their  travel  will  exhaust  a  book  within  the  time  limit, 
which  is  generally  12  months  from  date  of  purchase.  If  there  are  reasons  why  the 
travel  of  a  certain  force  or  of  a  particular  employee  should  be  performed  on  transporta- 
tion requests  in  preference  to  mileage  or  scrip,  the  matter  should  be  reported  to  the 
bureau  at  once  for  consideration.  Full  information  concerning  the  mileage  or  scrip 
available  in  all  States  may  be  obtained  on  application  to  the  bureau. 


OUTSTANDING  ACCOUNTS  FOR  FISCAL  YEAR  1912. 

In  order  that  statements  showing  the  financial  operations  of  the  bureau  may  be 
prepared,  inspectors  in  charge  and  other  employees  are  requested  to  submit  reim- 
bursement and  other  accounts  for  the  fiscal  year  1912  as  soon  as  possible  after  June 
30,  1912. 
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SUB  VOUCHERS  REQUIRED  FOR  BOARD. 

Under  a  recent  ruling  of  the  accounting  officers  of  the  Treasury  Department  it  is 
necessary  to  furnish  sub-vouchers  for  board  when  meals  are  obtained  on  credit  and 
paid  for  after  a  period.  Where  individual  meals  are  paid  for  when  taken  no  sub- 
voucher  is  required,  but  in  such  cases  a  short  notation  should  be  indicated  as  the  last 
entry  in  the  account  that  ' '  all  meals  not  covered  by  sub  vouchers  were  paid  for  when 
taken."     Reimbursement  accounts  should  be  prepared  accordingly  in  the  future. 


EMPLOYEES  CARRIED  ON  STATUTORY  ROLL. 

It  is  no  longer  necessary  for  a  separate  pay  roll  to  be  submitted  for  employees  who 
are  carried  on  the  statutory  roll.  The  names  of  such  employees  should  be  entered 
on  the  regular  pay  roll,  under  a  separate  heading,  similar  to  the  following:  "Salaries, 
Department  of  Agriculture,  1912."  The  instructions  in  Service  Announcements  of 
August,  15,  1911,  page  60,  concerning  this  matter,  are  amended  accordingly. 


LISTING  OF  BUREAU  TELEPHONES. 

It  is  desired  that  all  telephones,  the  rental  for  which  is  paid  from  the  department 
appropriations,  shall  be  listed  in  the  telephone  directories  as  follows: 

United  States  Bureau  of  Animal  Industry Lincoln  3924 

At  stations  where  more  than  one  branch  of  the  bureau  work  is  represented,  as  in 
New  York  City,  the  following  plan  should  be  observed: 

United  States  Bureau  of  Animal  Industry—    * 

Meat  Inspection  Office Main  4890 

Meat  Inspection  Laboratory East    3566 

Dairy  Laboratory South  1176 

Animal  Quarantine  Office Main  4244 

If  telephone  officers  so  desire  there  may  be  other  classifications  in  addition  to  the 
above,  but  in  no  case  should  the  name  of  a  bureau  employee  appear  in  connection 
with  the  listing  of  telephones  paid  for  by  the  bureau.  Steps  should  be  taken  as  soon 
as  practicable  to  have  the  necessary  changes  made  at  stations  where  the  present 
practice  is  not  in  conformity  with  the  above  plan. 


PUBLICATIONS  IN  MAY. 

[Publications  intended  for  employees  are  sent  in  bulk  to  inspectors  in  charge  at  the  different  stations 
and  no  mailing  list  of  individual  employees  is  kept.  Owing  to  the  limited  editions  and  the  large  number 
of  bureau  employees,  as  a  rule  only  sufficient  copies  are  sent  to  supply  the  more  important  employees. 
Requests  from  any  employee  for  publications,  however,  will  be  complied  with  as  far  as  practicable.  Regu- 
lations will  be  supplied  to  inspectors  in  charge  as  freely  as  may  be  required  for  official  use.] 

Bulletin  135.  A  Comparative  Study  of  Methods  of  Examining  Feces  for  Evidences 
of  Parasitism.  By  Maurice  C.  Hall,  assistant  zoologist,  Zoological  Division.  Reis- 
sued, with  Addenda.     Pp.  42,  fig.  1. 

Circular  31  (Fourth  Revision).  Blackleg:  Its  Nature,  Cause,  and  Prevention. 
By  Victor  A.  Norgaard.     Revised  by  John  R.  Mohler.     Pp.  22,  fig.  1. 

Circular  202.  A  New  Method  of  Determining  Fat  and  Salt  in  Butter,  Especially 
Adapted  for  Use  in  Creameries.  By  Roscoe  H.  Shaw,  chemist,  Dair  Division 
Pp.  8,  fig.  1 
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Amendment  1  to  B.  A.  I.  Order  180.  Regulations  for  the  Inspection  and  Quarantine 
of  Horses,  Cattle,  Sheep,  Swine,  and  Other  Animals  Imported  into  the  United  States. 

Amends  regulation  3,  providing  for  certificates  and  affidavits  for  horses  imported  from  any  part  of  the 
world  except  North  America, 

Special  Report  on  Diseases  of  Cattle.  By  Drs.  Atkinson,  Dickson,  Harbaugh, 
Hickman,  Law,  Lowe,  Mohler,  Murray,  Pearson,  Ransom,  Salmon,  Smith,  and  Trum- 
bower.     Revised  edition.     Pp.  576,  Pis.  LII,  figs.  30. 

This  edition  has  been  printed  by  order  of  Congress  for  distribution  by  Senators  and  Representatives, 
and  copies  can  not  be  supplied  by  the  department.  The  book  is  for  sale  by  the  Superintendent  of  Docu- 
ments, Government  Printing  Office,  Washington,  D.  C.,-  at  the  price  of  $1. 


DAIRY  PUBLICATIONS. 

In  Service  Announcements  for  February,  1912,  page  15,  reference  was  made  to  a 
bound  odd  volume  of  Dairy  Division  publications,  of  which  several  extra  copies  were 
on  hand.  The  requests  for  these  books  exceeded  the  supply  and  it  was  impossible  to 
send  copies  to  all  who  asked  for  them.  Requests  were  filled  in  the  order  of  receipt, 
and  applicants  who  failed  to  receive  the  books  will  understand  that  their  requests 
were  not  received  by  the  bureau  until  after  the  supply  was  exhausted. 


INSPECTION  DIVISION  REORGANIZATION. 

Effective  on  July  1,  1912,  the  present  Inspection  Division  of  this  bureau  will  be 
reorganized  as  two  divisions,  namely,  Meat  Inspection  Division,  Dr.  Rice  P.  Steddom, 
chief,  and  Field  Inspection  Division,  Dr.  R.  A.  Ramsay,  chief. 


ORGANIZATION  OF  THE  BUREAU  OF  ANIMAL  INDUSTRY. 

Chief:  A.  D.  Melvin. 

Assistant  Chief:  A.  M.  Farrington. 

Chief  Clerk:  Charles  C.  Carroll. 

Animal  Husbandry  Division:  George  M.  Rommel,  chief. 

Biochemic  Division:  M.  Dorset,  chief. 

Dairy  Division:  B.  H.  Rawl,  chief. 

Field  Inspection  Division:  R.  A.  Ramsay,  chief. 

Meat  Inspection  Division:  Rice  P.  Steddom,  chief. 

Pathological  Division:  John  R.  Mohler,  chief. 

Quarantine  Division:  Richard  W.  Hickman,  chief. 

Zoological  Division:  B.  H.  Ransom,  chief. 

Experiment  Station:  E.  C.  Schroeder,  superintendent. 

Editor:  James  M.  Pickens. 

Office  of  Accounts:  James  L.  Chase,  in  charge. 

Appointment  Section:  Irving  W.  Pew,  in  charge. 
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